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TJIB KLIKITAT.
The bnrkentinr KilKPil cutter fr..m

J'ort Omnblc wIMi CIO 000 feet of lum
Tier nmj uhlnRle. f r Wilder &. Co., Ltd.,

nme Into port about 9 o'clock yester-
day mornlnR- -

The Kllkltnt left Port Qamble Mon- -

Jay November 10 and shipped a crew
at Port Townsend, leaving the latter
jxirt at 1 n m At Clallam liny she
rns wind bound two day. leaving

there Trldny the 21th for Honolulu and
arrived oft port nbout 7 p. m Monday

The Kllkli.it poke the Trench bark
.Admiral t'ouhet. December 4. In 32 der
M mln N 1J0 de 44 mill. "V. Jtrom
Cardiff for Han Krnnclsco with Jier
main royal mast carried nway. She
Tiad been out nbout 1S4 day. and the
Kllkltnt furnlihed her with potntoes
and the last pnpers. Her olllcers bad

ot henrd of the treaty of peace be
tween Ituila and Japan. Tho French-
man had been listed as overdue

The Kllkltnt had n very pleasant trip
down As noon her cargo Is discharged
ahe will return to Port Gamble for 8
more lumber. She does not require bal-

last, so that expensfc of time and
money loading and unloading ballast
3s saved.

KINAU TOO SMALL.
President Kennedy of tho Iutcr-Is-3an- d

Steam Navigation Company will
iccommcnd to tho annual meetln of
Ills stockholder to be held curly next
month the construction of n larger
fcoat thnn tho Klnau for tho Hllo run.
If his plan Is acccptod, tho Klnau will 4:

eventually bo placed on tho Kauai
zun.

YOUNG WANTS Tlffi MALOLO.
Herbert Young, who sold out his In-

terest In Young Bros, some months ngo
and went to tho Coast and who ly

returned, Is snld to bo trying
to buy the steamer Malolo from thp
lntcr-Islnn- d people for uso In towing
and lighthouse and buoy work.

. t
C. L. Wight of tho Intcr-lBlan- d

C
Steam Navigation Co , has been mak-
ing plans and specifications for tho now
Inter-Islan- d steamer for tho Hllo
loute, to replaco tho Klnau which may
te put on thu Kauai run.

Tho plan call for n IGOO-to-

1oat This Is nenrly twice tho size
a.nl almost half an fast ugaln us tho
Klnau.

Tho expectation Is thnt tenders will
10 called for building tho steamer on
iho Pacific const and that sho will bo
completed within eighteen months.

It Is understood that the directors
are all In favor of Immediately going
.ahead with tho boat In question. Tho
Xlan.3 and specifications will bo sub-
mitted to the directors at an early dato
inr formnl consideration.

Tho steamer would bo scheduled to
11 uo Honolulu at noon, making nil
the stops now made by tho Klnau, and
arriving at Hllo at 8 o'clock tho fol-

lowing morning.
LAUNCH PURSUED SHIP.

"Paying by thu Jib," an old-tlm- o

which held well hero In the
tvhu.ing days, Is also an adngo which
apparently applied to tho French ship
Iriest Itcyer yesterday, when that
Teitel put to Bea without first palng
& wharfage claim of tho Oahu Rail-li- y

Co. As tho vessel was about to
Ifijve In tow of tho tug Fearless a
man wtnt aboard and mado claim for
tho nmount, which Is said to bo In
tho neighborhood of $:00. As tho
claimant had no papers to press tho
claim, tho Captain wncd him aside.
The man went ashore and t.iw attor-
ney J. J. Duuno. As the esscl was
.going out tho channel a launch pur-
sued the Frenchman, nnd Deputy ,U.
S. Marshal Winter went aboard and
served pajwrs. Tho vessel continued
out until the anchorage was reached
Tvhero tho Frenchman dropped his
xnudhook. The captain explains that
Ills understanding was that the wharf- -

go was a matter of settlement with
tho vessel which supplied him with
tallast.

,W. F. Dillingham of the Oahu Itnll- -
way Co. make,!) tho following state---

jnent:
"The ship Iloyer cleared from tho

Custom Houso on Tuesday evening, al-

though It was understood tho vessel
had another day for taking on ballast.
The captain made arrangements to pull
out of tho harbor early this morning,
before ho could bo stopped for non-

payment of, wharfage.
"When demand was made on tho

captain for the wharfago ho refused
to make payment, saying he had ar
ranged with Captain Graham of tho
ahlp Ersklno M. Phelps to pay the bill.
This was denied by Captain Graham,

ho refused to settle the bill. De-

mand was again made on the French
captain for payment of tho wharfage
and he again flatly refused to make
settlement.

"Papers were then prepared against
tho ship by Attorney Dunno and tho
ahlp yas libeled. The vessel had got-

ten under way but was brought to
anchor near tho bell-bo- y, and tho cap-
tain returned to tpwn. This after-
noon the Captain settled tho account
to full with costs."

It is said that the Deputy Marshal,
and others wh5 pursued the phlp In
the launch, had an Interesting tlmo
when they went aboard. The captain
angrily throw the papers on tho deck,
cursed In French and refused to tako
cognizance of Deputy Marshal Wln-te- r.

gold badge. At one time that
efflclal and hi. friends feared that they
would be shanghaied and taken to Syd-
ney.

The Iteyer Balled from the anchor-
age for Sydney at S p. m.
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SHIPPING INTELLIGENCE.

AHHIVKD.
TJUesdny, December 19 n

O, S. S. Ventura, Hayward, from the
Colonies, S a, m.

U. S. A. T. DIx, Ankers, from Naga
saki, 10 a. m. , Is

Wednesday, December 20.

Stmr. Knual, Ilruhn. from Kauai
ports, C:30 a in., with 4000 bags sugar.

Thursday, December 21.

Stmr. Claudlne, Parker from Maul
ports, C a. m.

S. S Coptic, Finch, from Yokohama,
n. m.

DnPAIlTED.
Stmr. J. A. Cummins, Scarle, for

Koolau ports, 7 n. m. Is
Stmr Klnau, Frteman, for Hllo and

way ports, 12 m.
KUnr. Llkellke, Naopala, for Maui

county ports, 12 m.
Stmr. Mauna Loa, Slmerson, for

Kona and Kau ports, 12 m.
U. S. C. Chicago, Hadgcr, for Hllo,
SO p. m.
A.-- S. S. Nebrnskan, Wecdon, for

Kahulul and Kaannpall, 7 p. m.
O. S. S. Ventura, Haywurd, for San

FranclHco, 2 p. m.
Stmr. J. A. Cummins, Searlc, for Ko.

olau ports, 8:30 n. m.
Schr. Kawallanl, for Hauula, 4 p. m.
Fr. ship Ernest Ileypr, Dleulangard,

Iffor Sydney, S p. m.
S. S. Coptic, Finch, for San Fran-

cisco, 3 p. m.
Stmr. Mlkahala, Gregory, for Kauai,
p. m.
Stmr. Kauai, Bruhn, for Hawaii

ports, 7:25 p. m.

PASSENGDnS AIUUVED.
Per stmr. Kauai, from Kauai ports,

Dec. 20. J. It. llergstrom, A. Hanno-ber- g,

J. M. Mulr, Mrs. MUlr, Miss M.
Mdngler, Miss A. Menglcr, J. M.

Mrs. McCIellan, It. W. T. Pur-
vis, Mrs. o. Blackstad, Miss A. Black-sta- d,

N. Townsend, Mrs. F. Andrecht,
Ituv. E. W. Thwlng, II. Wllgeroth and
13 on deck.

Per stmr. Claudlne, December 21,

from Maul ports E. M. Brown, Mrs.
II. A. Baldwin, child and servant, C.
Copp, Jr., wife and 5 children, C. y,

J. C. Pleanco and wife, J.
S. Hocking, O. Peterson, Mrs.

W. E. Belnhardt, Miss E. Kekua, Miss
Payne, Mbss McGoun, C. W. Ashford,
II. E. Cooper, C. Gay and son, C. Wil-
lis, Dr. E. A. Armltnge, Martin Leo
nnd bride, Miss M. Fisher, Mrs. M.
A. Lee, Mrs, J. Kuae, Ah Sam and
wife, MIrs Ah Snm, Lau Chung, Ah
Chong cmd 63 deck.

Per S. S Coptic December 21, from
tho Orient J A. M Johnson, Am- -
brose, J. Buckley, Cnpt. Francis G.
Irwin. U S. A

PASSENGERS DEPARTED
Per stmr. Wv G. Hnll, Decemner 19,

for Nnwiliwill Gto. Mundon, A. J.
Spltzer. For other ports: Col. Z. S.
Spaltllng, C. SI. Lovsted, Mrs. J. L.
Robertson, Otto Schilling.

Per stmr Klnau, December 19, for
Hllo and way ports P. P. Peck, Dr.
Albert Vogler, Miss Latimer, C. Saroo-n- a,

G. Ljcurgus, G. Jamlcson, Martin
Ice, It. W. Shingle, C. C. Kennedy,
A. Manin, Miss Helen Kalna, Mrs.
Rossltcr, S Woods, Miss Stoddart,
Miss M. Phillips, M. T. Lyons, Miss
Goodrich, Mrs. H. W Lyon, Miss Dai-
sy Neal, Mrs. E. E. Conant.

Per stmr. Llkellke, December 19, for
Moloknl and Maul ports A. Ahrens
and son, C. C. Conradt.

Per stmr. Mauna Loa, December 19,

for Maul and Haw nil ports J K. Na-hal- e,

Master Nahale, Jr., Mrs. A. S.
McWajno, Hop Wo Tong, Q. C. Sea,
J J. Dow ling, T. C. White, Father
Victor, Alfred Schrclber, G. Romltz, S.
It Fulmoie, G. W. McDougall, R. M.
O voi end, Mrs. John Todd, J. R. Paris,

Per stmr Ke Au Hou, December 18,

for Knual ports Georgo Richards, W.
F. Wilson.

Per stmr W. G. Hall, December 21,

for Nawillw lii-- Geo. H. Falrchlld, w Ife
, aml clllldi nrndley Falrchlld, J. II.

Coney, wlfo nnd child, J. T. Garren,
R. W. T Purvis, Master John Fernnn-de- z.

For Mnkawell: Marlon Hastings,
Miss Leonle Theventn. For Koloa: W.
D. McBryde. Tor Eleelei Mrs. Blck-for- d.

For Walmea: Jack Smvthe,
Chas. Smythe. Other ports: Mrs P.
C. Huzzell Paul Knhlbaum, J. D. Neal,
J. D. Neal, Jr.. W. A. Kinney, Miss L.
Kopa, Albert Harris, J. Dyson, Mrs.
Robinson,

'H
THE KAPAA LANDS.'

Tho price which have
put upon the Kapaa lands wanted by
the Russian Moloknns will not be
made public until the pending differ-
ences between their representative, Mr,
Castle and Mr, Spalding are settled and
not then unless the Russians accept
the proposition. Land Commissioner
Pratt stuted yesterday that he had
passed the buck up to Col. Spalding
and was awaiting the outcome. "If
Col. Spalding and Mr. Castle come to
an agreement," said he, "then the shoe
will be on the other foot." The prlce
which Is low. Is made fortheso people
oojy and not for the purpose, of gen-

eral settlement.
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Mum in t pn nf hot water AiM liter
HFl Jll -- ... ..,, ,,,,. ...... .... ,1K, frl), ,uH ,g 1(rr ((Uj(p to al(. ,

ii.tard In n0.w,n, fat than thai fHl In Ian! The
egg !' ne capful of milk and one table- -

sp,Mn of Riigar U .ten mix 1 without
wnooklng more onMly than by bak-

ing Th dlshe should not bo filled
lulie full to leave room for whipped
rram on top.
Whipped chocolate Is delicious and
Italy prepared. Make the choeolnte

entirely of milk, boiling It thoroughly
nnd put In the egg bontor while It Is
over the fire churning Bteadlly until It
Is a yeasty froth. It will hold tho foam
for n long time and when served part
of tho whipped cream should bo stirred
down In It.

A remnant of apple dumpling or ap-

ple pudding with crust mny Vie wnrm-o- d

over Into a fresh pudding Blmllnr to
Drown Botty. Break up all crust and

apple lightly nnd finely with a silver
fork. Butter a dish nnd put the pud-

ding In nice shnpe. If you find there
not enough apple In proportion to

tho crust mix a little applo sauce or
frtsh finely chopped npplo with U.
Drop In some bits of butter, cover the
whole with n pretty thick layer of
white sugar, and set In the oven to heat

n
nnd brown.

To boll a pudding In a tin boiler, but-

ter the tin well nnd fill It only two-thir-

full with any mixture that swells
or l Ises. Fit on the cover tightly with-

out removing It again until the pudding
done. Hnvo Just enough water in tho

large kettle to boll around It, without
reaching too near tho top as to boll
over tho tin. If it is Inclined to rlso
up In the water put on a slight weight.
Keep the outer kettlo covered so that
the steam may surround the pudding
boiler with the samo effect that the
surrounding water would have.

Spinach Is delicious with sardines.
Prepaie and cook spinach In the or-

dinary way. Pound It up with a dozen
sardines to a pint and a half of the
cooked spinach. This acts as a season-
ing. Arrange it on a dish in a flat mold
and serve with a circle of sardines on
top, mixing In slices of hard boiled egg

you choose.
Coffee ieinc Is a good combination

with spico cake. Boll four ouncea of
best Java coffeo with ono pint of water
down to half a pint, keeping it covcreu.
Strain through n fine cloth nnd ndd two
inhlpsnoonfuls of browned sugar or
sugnf coloring, and cither a bowl of
cooked white Iglng, which has become
stiff, or a bowl of fondant.
SCRAMBLED EGGS BY FAMOUS

COOKS.
Mrs. A. D. T. Whitney. Mako ready

elghteggs broken all together in a bowl,
n frying pan, with a round tnbleBpoon-fu- l

of butter scattered In In bits, pep-

pered lightly nnd sprinkled with a scanl
teaspoonful of salt, a large, limber
knife or a griddle spade. Put tho pan
on the fire. As the butter meltsrturn
In the eggs. Begin" at once to scrape
and toss up from the bottom ns uio
egg "sets" there. Handle quickly) fol-

lowing the cooking of the egg, keep-
ing nil turned and mixed and scrambl-
ed, until there Is Just no liquid nnd no
tough, leathery solid, but a delicate
mixture of white and yellow, set. but
not hard, inolst, but not running, which
will pile Into a dish. Keep tho handle
of the pan In your left hand, as you
stir with your right, shifting It over
the heat as needed, or even raising it
if cooking too fast. It will go on hard-

ening in the hot water pan nfter It Is

taken from the fire; therefore, either
allow for this, and for stirring a mo-

ment or two nfter lemoval, or turn
quickly Into a hot dish when finished
exactly right.

Mary J. Lincoln. Chafing Dlbh, Re-

cipe. Have one tablespoonful of but-

ter In the pan heating over hot water.
Beat three eggs slightly, shako in a
little pepper, turn into the hot butter,
nnd ns they cook, scrape toward the
middle, and when all Is n. quivering,
Jelly-Uk- o mass, sprinkle slightly with
salt nnd serve at oneo on wafers, toast
or shortcake. i

Janet MoKonzIe Hill. Butter a sauto
pan generously, add tho beaten eggs,
seasoned with a dash of pepper and
salt, also, It debited, halt as many
tablespoonful. of cieam or wnter ns
eggs; tho liquid will glvo n more

look to tho dish. Stir tho
eggs continually until they aro a soft,
custnnl-llk- o J consistency all through;
tho last nf tho cooking should be done
by the heat of tho pan. Set ambled eggs
may bo varied by the addition ot any
articles usually used In omelets. These
materials Bh.ould be chopped fine or cut
In small, distinct cubes. They should
bo mixed with tho eggs Just beforo tho
pan Is taken from the flro, They may
bo served simply with n sprig of pars-
ley, or on toast, or In cases, with or
without a sauce,

Fannie Merrltt rariner. Beat five
eggM lightly with a silver fork. Add
half teaspoonful salt, one-eigh- th

of pepper and halt cup of
milk. Heat omelet pan, pdt in butter.
and when melted turn In the mixture.
Cook until of a creamy consistency,
stirring nnd scraping from tho bottom
of tho pan. '

clever way to preserve the soft
quality insisted upon In these recipes
Is one thnt seems to be unrecorded In
coolc books. Tho eggs aro turnod from
the bow Into which they have been
broken Into tho frying pan containing
melted butter, and are stirred con
stantly from the minute they begin to
turn white. When done they are tak-
en from the fire and ono raw cg(j is
stirred through them thoroughly. It
la cooked by contact with the hot eggs,
and serves to keep the dish soft and
creamy.

THERE ARE
Two modes of frying. Ono is to have
Just enough fat to prevent the artlclo
from burning or sticking, nnd the other
Is to have enough not only to cover
the foojl, but to float It. The latter
Is by far the better way, as all the
surface of the article Is instantly hard,
ened, nnd therefore will not absorb
fat. It Is also the cheaper way, be- -
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kill.
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innsoti nf this In tlmt lartl enn cronm in n uricK n nncia nuueu
Ml to it higher tuwporotur without should chosen, as
burning than bef nnv othroncs ,co,m? onl' .for " Profes-fn- t.

Is hIu often recommended Inkers. selecting tho mold
for If It bo fr.o1 """ B ,mo lho
from wilt. But nslde fiom bolng m" ral,hcr Tho loo'o-fittln- g

expensive. It Is nice for fr). fover the cienm to out-

ing purposes fats, for It burns tt nnJ lhe.,., i.... i.,,.,,.w.,.,r.. ,i,,. i,f seal. It against of and
lard The Scotch kettlo Is tho b.t '

.........11 f -- ,.!.,., t, w.... ., o H,
'whirl, tin. thft bottom from tho stove.

nnd the insldo surface Is polished
smooth, therefore the fat is less
to burn than If tho surface were tough

Iho Wlnin rn.ln.l lh lnvn
The fat should heat gtadually, and
when the food Is plunged Into It a '

ullubi mnWn t,nuM ri fm,n n,o
center. It will sinoko nt sides sonio

before has hot "OUBnl "ol lo PacKe
for frying. food has been ,,akcs tho lightness, which
put In, let kettlo stand on tho ""I turn,cd ,1,Uo lt hy

"(l11 moIll ""! 1"?part of stove until regains
Its former temnornturn n.,,1 thou rp! it
back vvliero it Is not hot. In fry'
lug fishballs, doughnuts, etc., put only

few nt a time In the boiling fat;
then wait till fnt regains Its former
temperature, and put a few more.
Fishballs are often spoiled by putting
too many In tho kettlo at onco. Tho
temperature of fat Is Instantly ro- -
duced, and balls fnt,
When' an article of food Is fried, drain
tho fat from It and lay it on a sheet
of blown paper In u warm place. Tho
paper will absorb any fat that remains

tho food. If thesa dliectlons aio
followed, there will be no difficulty In
having food fried without being satur-
ated with grease.

THE ENORMOUS WASTE
Of bread that takes place dally plain-
ly bhows In what contempt this aitlclo
of diet is held by the community.
Is Hung into garbago tho rich
and on to tho pavements by the poor.
It has, In fact, little or no place on
tho tables of the well-to-d- o.

Bread, made under proper conditions
from proper elements, is our best
staple article of diet. By "staple" is
meant a chief constituent of the food
fuel our bodies, whether young or old,
must tako In supply their needful
growth and energy, and to repair tho
waste which Is going hourly.

Good bread all tho food ele-

ments In digestible form. There Is nl- -

trogenpus matter, which Is considered
thu chief ot them all, and for the sup-
ply of which wo are In tho habit ot
looking to meat, but some of which, not
all, can certainly derlvo from bread,
Then lt would bo say how
far depend on bread for our sup-
ply of phosphates, matteis of little
moment, especially In connection with
bono and muscle formation. This

of phosphates Is especially Im-

portant In the caso of growing chil
dren, and tho waste of phosphates
Is continuous tho supply must bo per-- .

slstent. Last, but by no means lease,
wo hnvo tho carbonaceous pilnclple ot
bread It Is such bodies must
look for our physical eneigy, for there
is evidence to show that they are oxi-

dized In the muscle to supply the nec-

essary force contt action of that
muscle.

NOT
Often to bo had In Btoro chocolate
creams is tho flavoring of cordials
llqueuis which be added to homo- -

mado from a well stocked side-

board They mako a delicious combina
tion with tho chocolate and keep tho

moist longer than any other fill-

ing.
Knead a llttlo piece of the fondant

until lt Is vwum nnd soft, make a little
hollow In pouilng In the
cordial from tho top and kneading lt
over. Let It get cold and thoioughly
hard beforo dipping.

Tho coating will bo moro glossy If
thin the melted chocolate partly

with butter Instead of nil water. It
should bo tho consistency ot good,
thick cream, and the butter thins It ns
well giving lt gloss should bo
melted In a pan of water and kept
standing In It white coating the bon
bous, keeping lt at that temperature
where lt feels warm to the touch, Ubo
a silver butter pick for dipping and
Insert tit tho top and na jou tako lt out
twist it so ns to give tho llttlo curl
of chocolate over tho top.

CREAM
Is whipped moro successfully if tho
white of ono egg Is used for every pint
of good, thick cream. If lt is whipped
tho day before and set nsldo it Is a
finer grain nnd firmer. It also keeps
tho froth firmer to dissolve a llttlo
pow deled gum arable, say a teaspoon

to a pint of cream, In orange flower
water.

Tho flavoring nnd sugar should bo
added after tho froth has become firm.
One of tho best flavorings Is a small
glass of brandy or sherry, sweetened
with loaf sugar that has been iwell
bed with lemon peel. Stir this gradu-
ally Into the white of the well beat
en and add to lt the cream. There
Is n, patent powder that Is used by
bakers both for whipping cream and
making ice cream, which insures light-
ness.

A good substitute tor cream is to boll. ... . - -. j.ijjown a auari oi io a pini. aim
add It to the whipped whites of three
eggs.

WHEN
Bread molds tastes musty In a dny

SAMPLES

AT
laaaHMT a afk

GAZETTE WttinniiMM'
BBBBBal

fjHHnBJMMfZIHIllOFFICE. mm. : awrteviw
Tgiv1" i iaMaaWaj,taa

or lo nftr It I IiuVkI. It .ho--
IhtTlt l IKHTHllltl WlntlR Mlth thl, -
flour Thr nr metal kind of mold. tL"IM' .fmmlMlonrr 1'r.u refer. t

HMi will rh a muMy mll Ihe ' !"!o" ,v'" I,r ' '. Kn
btm.i without 11. Thwn '" Tropl Fruit ro on 10 net, of
arc im I., b. prtNwnt In Hour ihnl ha Xni IM.0M h uliow
bwii ii a damn f.la-s- . And low " "'",r Uiro U tiny than for
Kind-- , llwr ..fiim otitaln. th.m A

XlinA In IlawnM " KHIom

hnr nu.nn.r th baMn-- r pnmn ,
""' , '?. "f ,l,m 'fTiT lh

"" , m, when U, but I ha muMy
flavor not kill- - e the l.mt a'"rt oamparalUtly worlhle.-- .

be hwit- - ,ro
l,rick be the double

can UM ,,f
flutter ,,(,,ml In

frlng. used. should t to whlc" w"cr
so loosely.

nliow. squeezenot so
at ,bo,J,ee,n tho cornBr "''Ic'1

fnt cntranco Ico

or

liable

nt.,1 hut

the
tlmo It become enough uo uown. ns

After the llU ay
tho hot- - ,bc,; tho w-tes- t

the ' dip

so

the
in

the
tho absorb tho

on

It
boxes by

the

to

on
contains

wo
difficult to

wo
no

sup-
ply

to wo

for tho

or
can

ones

candy

tho center,

jou

as It

ful

rub

egg

miiK

to

'r
In

In

by

or

a.

It

as

or

..z '"" N. chaaaad which favor.
,hr rowtli of any tartarta whlrh limy,.r.
. TO MOL- D-

"nU.n" ,l. -- " hard Instantly on
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"uttered paper is not necessary nnd
,,L """ i"'vciy enuangers mo cream,
ns !t Prevent. It from freezing to tho
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"KH1I131 mo ICO nnU Bail.

Tho cream should be taktn out of tho
rluzer, wn " Bll B0It enougn to

Pour slowly or to gently "How" Into
ho corner, and nil parts of tho mold.

""- - ou'L " ' a largo spoon,
filling It so full that when tho cover
Is put on lt oozes out around tho cn-tlr- o

edge Put salted Ico Into small
tub or bucket, lay In tho brick and
fill with altcrnato layers of Ice, Bait
and other bricks If .you happen to have
them. When tho Ice' Is Just about melt-
ed the cream will bo hard.

To tako out, dip tho mold quickly In
!to ,10t nttr- - Quart molds are tho best
pitu iu uuj--

, ub niey uru me most con-
venient to handle.

SUNDAY DINNER
y MENU.

Cream of potato soup.
Roast beef.

Yorkshire pudding.
Sweet potato croquettes.

Cream cauliflower.
Tomato Jelly salad.

Salted almonds.
Prune souffle.

Coffee.
Cream of Potato Soup. Boll four or

five potatoes with a stalk ot celery and
a small onion. Mash all together
through a colander, adding the water
In which they were boiled and a pint
of hot milk. Serve with a tablespoon-
ful of whipped cream on top of each
plate.

Tomato Jelly Salad. One-ha- lf can of
tomatoes cooked with two cloves, one-ha- lf

bay leaf, nnd one-ha- lf teaspoonful
each of salt and paprlca. Strain while
hot over a heaping teaspoonful c--f gran-
ulated gelatin.

Prune Souffle. Beat the whites of six
eggs to a stiff broth and add a' third
teaspoonful of cream tartar. Beat the
yolks of three eggs and ndd them to
a pint of cooked and sweetened prunes
that have been picked up Into fine bits.
Mix lightly Into the beaten whites and
bake In a buttered pudding dish set In
a pan of water a half hour.

STUFFED CHICKEN LEGS.
For this dish use the legs of a small

chicken (the remainder can bo used for
n saUte, or fricasso, or for quenelles)
Carefully remove the bones, leaving a
Bmall portion of the drumstick In each.
Mix half a pound of sausage meat with
finely cooked chopped tongue, chopped
parsley and one egg. With this fill the
boned chicken legs. Cover each well
with Its skin, and sew up neatly with
thin twine. Braise them on a bed of
vegetables and a little stock. When
done, take, up nnd let cool. Remove
the string, egg and crumb them care-
fully, and fry In hot fat to a golden
color. Dish up on a bed of green pea
puree, garnish them with tho same
puree, and serve with a rich brown
sauce. . .

NOTICES TO MARINERS.
The. following affects the List of

Lights, Buoys anil Day-mark- Pacific
Const, 1905:

Washington, Juan do Tuca Strait,
p.igo 70. Point Wilson Buoy No. 0. a
red, first-clas- s nun, reported missing
November 28, will bo replaced ns soon
iis pracucuuic. iy oruui m mu jjiih-Hous- o

Board. L. C. HWLNnR,
Commander, U. S. X. Light-Hous- o

Inspector.
Oflico of Inspector 13th Light-Hous- o

District. Portland, Oregon, 4 December,
190P

Oflico U. S. Light-Hous- e Inspector,
Twelfth District, San Trancisco,
Cnl., December 8, 1905.

Blunts Kcef Light-Vesse- l, California.
(List of Lights and J Pa-cifi- c

Coast, 1904, pago 20, No. D8, nnd
List of Lights, Buoys and Daymarks,
Pacific Const, 1905, page 32.)

Moored in 100 feet of water, nbout
1 7-- 8 miles SW S from Blunts Reef,
off the sen const of California, nnd 41,

miles WSW, southerly, from Capo Men-
docino Light-Hous-

Notico s hereby given that this ves- -

Bel which recently parted her moorings
and steamed into tlio liaruor, was re-
placed on her station December 0.

Humboldt Bay, California. (List of
Lights, Buoys nnd Daymarks, Pacific
Coast, 1903, pago 33.)

Notice is horcbv given that North
Jetty Outer End Buoy No. I, a black
first-clas- s spar, off the outer end of
tho north jetty, entrance to Humboldt
Bav. California, heretofore reported

.-. . . . -
i adrift, was replaced .December 7,

By order of tho Ligl Houso Board.
u. T. JiAlU,

Commander, U. S. N.t Inspector, 12th
Light-Hous- e District.
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PINKEKTON CAUOHT MARKS.
The alleged Directory man Louis A

Marks, who had a tilt here with tho
late I. M. Husled, the publisher ot
tho local directory, has been captured
through circular. Issued by tho Plnk-crto- n

detective agency nnd confjssed
to cashing bogus drnfts In California
and southwestern United States to the
total nmount of tl'00. Ho Is now doing
tlmo In the Arizona penitentiary.

-
It Is reported that W. L. Vredenburg

will resign the managership of the Pu-ak- o

plantation nt tho beginning of the
year and that his place will be tnken
by John C. Searle, formerly deputy
sheilff of Hawaii.

-
For electrical novelties nnd fancy

stand lights see Guy Owens on Union
street.

.
If you're a Judge of good champagno

Schacfer & Co are willing to accept
your opinion of their famous Hcldslck
Extra Dry Monopole. If you aro not
a Judgo you may rely on their guar-
antee of Its purity nnd ago and upon
tho testimony of the people In this
city who have ued It. Order somo
now for the holldajs.

Only two moro days loft and If you
delay ou will miss it. Tho fino Ori-

ental goods displayed In tho art rooms
of tho Pacific Hardware Co. aro tho
talk of the town. You must not miss
seeing them.

For the festlvo tablo Lovejoy's wines
and liquors aro unsurpassed because
they aro pure and wholesome. They
buy only tho best and sell only the
best. Orders by 'phono Main 308,

promptly attended to.

Perfumes from tropical climes to
gratify "My Lady's" refined taste, at
Hobron Drug Co.

Barred Plymouth Rocks

One of tho best general purpose
breeds good layers of largo brown
eggs, good sitters and mothers, and ot
lino tablo quality.

HEALTHY, HARDY BREED- -
ING STOCK.

The parent stock la fiom tho yards
of Mr. K. Felch, ot Natlck, Mass.,
and Is of the Essex strain.

HAWAIIAN-BRED- .
My exhlhlt of Hawallan-bre- d fowls

at the Hawaiian Poultry Association's
show, December 7, 8 and 9, won two
Firsts and five Specials.

COCKERELS AND PULLETS
FOR SALE.

J. J. Greene.
HONOLULU 'BOX 587

Perfumery
M I

No better selec-

tion of the most

exquisite, suit-ab-
le

for Holi-

day gifts.

Prices to suit

all purses.

Enough said.

Hollister Drug
COMPANY.

SAMPLES

GAZETTE
aajnol and booaltt Uow to

OFFICE.

HOW TO RAISE HONEY "S&NSSr" CHURCH
or S onrother'.O purpose! NO RISK

tmotoffrfcpnj(anjwx)oi cuurca ua outrtab- - aana will rvprwlac toffttber, in betuUfal hlMon, on too
ALCVIXCa TMll-t- . WILL PLlttJCU. DUK RL01TJK1L3 or rilJtl.

DiltH. aUtotoneorau-torted- name, etc.UtUr-M- dlxwted. AUka
beftuUful, ouTairi. YooxmIi and fellow wori.en can
onicklj Mil at Uo each.
KEEP 530.00, SEKO US S20.00 'VSTSSiSlSSSt w

2 Mflnt ix IDTUCC bat IILOO accepted each with
orda-- On

I.

K
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. AddlUonalaamplMlCecacn, JUot
a anKica avs wnrcnin jor mcrcnasta, nc hum pnc
3 WISCONSIN MFC CO., Dttt.103 MANITOWOC. WIS.
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